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[J8LSH 

paracasei CJLA0310) KCCM-10542^ ^ ^ o] o].g.«j.<^ ^ a^g-^ ^a>^. ^ 

#^r, *]-§-, ^ ^-ofl ^^^711 o}&s)t£\, m.*) 

-^-^^ #S]^^Al-( PLA , poly lactic acid) ^fl^ ^SMSJEL 

£ 1 
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^^30090204 #33 2004/11/24 

-H-^SL -n^^ ^Kg- ^-£*Rr ^-Sr^ o]» ol-g.^- ^AVwj-ig {Method for 

producing lactic acid with high concentration and high yield using lactic acid bacteria} 

£ l-£- 180g/LSr JLS.^## 15g/L*r ^ lOg/L 5. °l-g-*H 

^M^rXM CJLA0310* <>l-g-tr 3# ^Jl^H ^ j- a] ^ xfli^ £> ^JE^JSL, 

£ 2fe 180g/L^ ^ 7g/L*r CSP 15g/L S. wflo^oB^. 

4Hf^]°l CJLA0310-& ol-g-^j. ^Jt^a^ ^-JiaI^] n}^ ^s^s, 

3*1, %Z]£.3?-&\ ^A];^A>^ol O.^^- Alfl- B3- S H]-^e^ Sj-B^r^Oj 

CJLA03lO(LactobacjIJus paracasei CJLA0310) KCCM-10542* fr^r ^-el^^*>Jl o] o] 
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^^30090204 ^ «^^ : 2004/11/24 

^HH^. ^r. 3*. ^ A].^^ o. s %^^*>7fl ol-g-jE)^. o. 

«^°fl lfl« ^7}S\ZL <&o]X) o]ofl ir]-3 ^A>cq ^^7> 3.711 ^7>^ ^0)^. AflTfl 

ajol ^a>a)^ -fl-s.^ 2000\1 71^ 2* lO^r ej= 5%£) *%3L & 

5.5.^)^ -l-e|#(polypropylene glycol), ^H-^^Cacrylic acid), 2,3-^^^- 
(2,3-pentathione) ^ -^SMSS. A>-g-^rf. ^a>^. 5^ 

-f-^ *HWaNMH(ethyl lactate)^ t^Sl^S. >M~8-3q^, o]i=. ^afla^, 
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^^30090204 #53 2004/11/24 

^ ^-f -ff7>^ofl €7>^ &^£-<$ 4}^<q §-*H3 SH3E. 4(D)*| 

*S(L)^ 50%^ 4HSUr eMI^Cracemic) -£^-§- ^Efl^] 4<t(D, L) 

^^4^ ^ *fi£-<>14. o)x^6\) rl( D )^2f <t( L )^ ^a>^ ^-§- s ^ol ^- 7 >^ 

«H. SMl^ ^# «^ ^A>-i- fE]^oJj A l £f ^ o. -g-g-^oj ^ 

^-f -g-^Mi ^(D)^ <sa)^ 3J#*h§- °_s. ^#*Rr ?a°] ?\ 

^r>4. ^* ^^^^aac^ac/Z/i/s), + (Bacillus), 3^F^(), i 

B^SS^^CS^epfococcus), (Enterococcus)$\ *l^#£r <S(L)^ ^-£hg- ^ 

5. . 3 jr3.±-^%Ueuconostoc)3{ ^£B}^^i ^7\^^-^() v]*^^ 4(D)^ ^-it 

til 4(D)^ ^Afc] €f\A}S\7] ^4^ &7l ^^-o]cf. ^3 o_ 

5- ^r«T €(D^ A>-g-^H ^JjL 180^21 ^ -§--§- 

^•fr ^Bfl^. ^7} 7>^H, ^X\o\] ^o_sL %7}-&}^ 4(D)^ 

^1 ^^>°] 7]^ 4<#^- xj.^ -g-JE ™i£ oj-ujs). ^ ;*)3^ tfl^l ^1)3.^ 7^4^ 
^fl^l^-i- 7Hn &i=. ^ Al^oflA^ ^JPtH] i^Sfl ^^1^ £*>g- 
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30090204 #ss 2004/11/24 

<8> ^r^^r 7}*)^ ^ ^£w>^si^ T^e^H CJLA0310( 

Lactobacillus paracasei CJLA0310) KCCM-10542^ oj-j. ^-iM: 

<9> Qx)6\)x) «^ ^^*V ^JiLwK^^ s^MM CJLA0310 3^* °l-g-^ j7^- £ 51 

^-i:^ ^-t> ^-jl ^u^. °i ^l-i-^H 3^ tifl^s^i 

-^cKcorn steep powder tfl 7}^ -g. i^o. £A j ^a>oj ^a>^ 7 ].s. ^^-a]^ ^ 
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<12> ^X\<4 l; ^>^oj *LgJ ^ 

<13> ^ 7]3E o^ojj ^fl^ CJ ^Al^A> ol^l ^^o} ^B^o]]^ ^ 

^t!: ^liM^e] ^r^tt ^, ^el-6i^^(8.5g/l NaCDS. MRS «fl*l(Difco Co.) 

^» I^AS ^M^cf. ISMS] 37l7> 7}-^ €- 127fl» 

zj-zj- MRS ^H^H^ 37°C^ 2^*> Hfl^H ^lJL^^- ^ 3# 7}# ^> 

^tt £-51*}$!^. -g-a^ -g"^» 16S rDNA-2] -^-^-^7l^ 1(800bp)* 117^1 ^ 

^SwB^^ S^^^ DNA <37H<1 ^He^M^t wlm^q-. 3. ^ & 1°IH iUr 
v}<% ^-o] -g-sm ^±=. s^K^^ a^^^- DNA <£7H<go] 89%°1#^ -^a}^ 7 }*] 
-2- 9X9X^r. ^) 2&£\ sJ-bJ^HM 6\)+3% ^(Lactobacillus paracasei subsp. 

paracasein Lactobacillus paracasei subsp. tolerans)^- 100%^ -f}-A>Aj-g- £.0]?=. Al^f-SJ- 13- 
Swl-^Bl^ v)^3. itj-^ ^ g^=. e}-£tiK3&)^ ^?}*\]o) CJLA0310AS 

^^^AH, (Korean Culture Center of Microorganisms, KCCMH1 2003^1 

12€ 4^7>S. 71 7}^#3L KCCM-10542* -f <^&t]-. 
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<14> [ S i] 



■g-^fr CJLA0 310 gjrgj; ^£4-^ 3 i 6s rDNA3 j <g 7 l^«a -fi-AKE. 







~ 1 = 1 — "TnTI 1 <l "1 J T t T~r'^i|"l \JLaC l OD3C 1 1 1 US D3T3C3SB1 SUOSD. 

paracasei JCM 8130T) 
tolerans JCM 1171T) 

^•£H}-isii ^°]«\)°}(Lactobacillus zeae ATCC 15820T) 
^•SHl-^slrix ^^{Lactobacillus case/ JCM 1134T) 
^•Sa^&l^ QhL*\£.(Lactobacillus rhamnosus JCM 1136T) 
§}-£wHlej^ ^^{Lactobacillus vermi forme ATCC 13133) 
^SuMie^ «[7]-s.i3(ZactoZ>ac/7/ i/i s hilgardii ATCC 8290T) 

^^^-{Lactobacillus collinoides JCM 1123T) 
^SHl-^eli ^BfSi?flE]-*(z;actoZ>ac///us parapl ant arum DSM 10667T) 
^£uH=Ss^ $LM*\MLactobacillus pentosus JCM 1558T) 
^SHV-^e}^ ^^^-Uactobac/llus pi ant arum JCM 1149T) 


100.00 

100.00 

98.63 
98.62 
97.87 
91.06 
90.96 
90.72 
89.99 j 
89.86 
89.86 



-ff*H 2: nlA^^-o] <gA> ^-jr m^ r _y_ £ cj- 180g/L + ^±MM 15g/L + ^ IQsZU 

<t!fl- CJLA031051 afl^ -^-s^ i 8 0g/L, JJ2.^#1- 15g/L, i0g/LJ=LS. ^p- 

2.4LS] ^Ji«fl^7> #<H&Sr ^-JL2:(5L)<H1 ^<M*HH 18Al^^> *fl<#i£ 600ml 
^ ^^St^k PH 6.0, 200rpm, 37°C<>TH 50^1^^ *1\<$% ^ s. 2*\] i-fE)- 

34 ^-ol 50Al ^. ^ 180gOl ^ssj^ji ojnj) ^je^^ ^ £(0 .d. 600 ) 

24ol^o.i^ J^clJL 181g/L7> n}^, a<*K*fr 99.5%o]%JL, ^ a] 

-¥-3)^^^: 3.85g/L/hro]^cf. 

^*H1 3: ^ PUBfrg) gA> |j ^r. g£ ^ 16 p g/L + 15g/L + i 5g /T.) 

^Ifl" CJLA0310^ wfl<#* iSLS^ 160g/l, JlS^## 15g/l, ^ 15g/lJLiiL ^p- 

^€ 2.4L^ «-jLUfl^]7> ^-JlS(5L)«H] ^1^2^ 18a]^o]- yfloj:^. 

600ml* °1« PH 6.0, M^S. 200rpm, ^E^r 33, 35, 37, 39, 41^^^ zj-z}- 
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<19> [K 2] 







«— i 1 U 1 — - | 

35 


37 


39 


41 


^-s:h|(%) 


4.0:96.0 


3.5:96.5 


3.3:96.7 


3.1:96.9 


0.7:99.3 



4: ^ Pl^-g-^ ^T-lS-g: ^(^SL^ 18Qg/L -f ^ 7g/L + CSP 15g/U 
-ilfr ^^-5- CJLA0310S} afl^ S.^ 180g/L, « 15g/L, CSP(corn steep powder) 

15g/L IS 2.4L^ ^jLHfl^7> l-^SHr ^-JiS(5L)^ ^a)^ wfi^H]^ lS^^o]; 

wfl 0 ^ ^-S- 600m 1^ ^^}^t\-. 6]s. PH 6.0, S«Hri 200rpm, 37°C<^H 70*]?} ^<?> wfl 
^ ^ £ 3<^1 ^3}- ^-ol yfloj: 65Am ^oj, ^i-Tg 18Qg0] ^.^^ o]x q 

QSr ^£(O.D. 600 ) 24^1^ o.d^ ^^o.S 179.1g/L7f ^^^^rf. nJ-eM , ^-iM^§- 

-gr 99.5%o1^ji, ^ XtfYTfr 2.76g/L/hr°l5$^ 



2> ^SHp^i CJLA0310^r ^*HH ^-eltb ^^V ^^^i , 
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l) 

*W€-°] ^0>}3L *$®4=-5L7} hb]-€- ^15-^ ^£H}^^ ^?}*\}o] CJLA0310C 
Lactobacillus paracasei CJLA0310) KCCM-10542. 
2] 

*Dl^l ^* 3L51# 160-180g/L, 3LSL^## 15g/L, 7-15g/L# «fl*HH «fl 

°<HH -HDSL'S] ^ xv.fr ^tf*Rr 
3) 

^12^1 Si<H^. wfl^l ^r£. S^fr 33-41 ICS. ^A]5go_ S >*j t^(D)^3f «g(L)^ %*V«\ ^ 
4] 

^112^1 S^x-}, JlS^#1- cflAi s ^ ^cKcorn steep powder)* 5L^Hr aflxHH 
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1] 



LA HSJlS 



o 
d 




Ohr lOhrs 20hrs 30hrs 40hrs 50hrs 
TIME 



•Glu(%) 
•O.DCeOOnm) 
LA(g/L) 



IS. 2] 



LA (CSPAf^) toE|E 
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